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Ingredients 4 Portions
 = Kot�nyi Produkte

400 g Chicken fillet

300 g Couscous

450 ml W�ter

1 piece Red bell pepper

4 piece Tom�toes, on the vine

40 g P�rsley, fresh

20 g Fresh mint

1 piece Lemon, unw�xed

1 piece Red onion, sm�ll

150 g Jogurt, greek

2 tbsp.  Curry M�dr�s

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Ses�me oil

Wooden skewers

Herb T�bbouleh with Spicy

Chicken Skewers

40—45 Min

Prep�r�tion

1 Rinse the chicken fillets �nd d�b with p�per towel. Use � knife to trim the

fillets if necess�ry, then dice them into pieces �round 2-cm thick. Bring

w�ter to the boil in � p�n or kettle.

2 M�rin�te the cut chicken bre�st in yoghurt, 1/2 lemon juice, the zest of 1/2

� lemon, 1 te�spoon s�lt �nd Curry M�dr�s.

3 Squeeze the juice of the lemon into � l�rge bowl �nd mix with � l�rge pinch

of s�lt, freshly ground pepper �nd 4 tbsp. of olive oil.

4 Peel the onion, finely dice �nd �dd to the bowl. Add the couscous, then mix

everything in the bowl thoroughly �nd pour in the hot w�ter. Allow the

couscous to infuse, bre�king it up with � fork every now �nd then.

5 W�sh �nd finely dice the vine tom�toes �nd bell pepper. Rinse �nd chop

the p�rsley �nd mint. Mix the veget�bles �nd herbs into the cooked

couscous. Se�son to t�ste with olive oil, s�lt �nd pepper.

6 Spe�r the pieces of chicken bre�st onto sm�ll skewers �nd se�r in � p�n

with 1 tbsp. of oil on �ll sides for 3–4 minutes.

7 Dish up the cooked t�bbouleh �nd serve with the chicken skewers.


